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ABOUT US

In 2015 Fumage Gourmet was founded in
Panama with the idea of creating a premium
line of Salts and Spices tailored toward the pro-
fessional and home chef.

By focusing on superior service, production,
presentation, and innovation, Fumage posi-
fioned itself as a leading brand in the Panamani-
an market, allowing it fo grow exponentially and,
ultimately, thrive in a more global context. Today
Fumage has a presence in multiple countries
such as: Colombia, Mexico, Guatemalq,
Panama, and the United States.

No matter where we are, we select premium in-
gredients from exotic destinations, driven by high
quality and authentic taste. In this way, we guar-
antee that even the most demanding chefs and
cooking aficionados are but a spice away from
the aromas and experiences of their next dish.

Already with more than 40 unique items across ¢
diverse range of categories, we aspire to contin-
ve to innovate, inspiring creativity and passion in
every cook who frusts us with their meal. We
hope to contribute to the transformation of fresh
ingredients into elevated cuisine, and we be-
lieve that our relocationinto the United States will
allow us to do just that.
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MISSION

To continue delighting the palate
through tastes and aromas that trn

everyday meals into extraordinary
events.

VISION

Continue conquering markets in
Latin America and North America,
with innovative products of high
quality and genuine presentation.
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HIMALAYAN Fumc:g:: salts, spices and condi-
ments add that magical touch
PINK SALT to your kitchen transforming your
lﬂhet medadls info a feast for the senses,

rest o
1EE P"" providing an aromatic and gus-

tatory amplitude of new flavors
and aromas that enrich and furn
the simplest dish into a culinary
and gastronomic experience of

the highest level.

gt
ce

J :
. (U - EE
S =)

| B & HIMALAYAN PINK SALT

HinGlaah pink Salt HinGlagah pink Salt Hinaladah pikk Satt Hinalaeah pikk Salt

LARGE GRINDER BAG GRINDER With Black Pepper
15.90z / 453gr 14,10z / 400gr 3.50z / 100gr 2,80z / 80gr
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HiNalaah pikk Salt

With Lemon Peel
2.801 f' Bogr

HiAGLA1AN Pikk Salt

With Rosemary
2.80z / 80gr

With Paprika
3.20z )' 909[

Hikaloyih pikk Salt

Hikaloan pink Salt Hikalasah pink Salt
ltalian Style With With Onion
2.50z / 70gr Garlic & Parsley 2.80z / 80gr

2.80z / 80gr




NEAN SEA SALT

MEDITERRANEAN
SEA SALT
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Sea st Sea sale
LARGE GRINDER BAG
15.90z / 453gr 14.10z / 400gr

Our premium sed salt is imported
directly from the mediterranean
coast of the iberian peninsula,
from heritage producers in Spain
who have been in the indusiry

since the 19th century.

Sea salt ColtTrio
GRINDER GRINDER
3.50z / 100gr 3.50z / 100gr



Ceta Salt

Smoked
3.50z / 100gr

Cea Salt

Herbs, Flowers
& Seeds

2,50z / 70gr

Cea Sale

3.20z / 90gr

St Salt

With
Garlic & Parsley
2.80z / 80gr

With Chilli Pepper

SEh Sait

With Dry Tomatoes
2,50z / 70gr

Seh Sa

With
Hibiscus Flowers

2.30z / 65gr



Black pepptr

GRINDER
1.60z / 45gr

Black peppcr

BAG
6.340z / 180gr

Mived pLpplr

GRINDER
1.40z / 40gr



LARGE GRINDER

dialaan pihk satt

Hinaloah ik Calt

with Black Pepper
11.290z / 320gr

Hikaloah pink Colt

with Parsley & Garlic
11.290z / 320gr

pepptr

Elatk pLpplr

tikCd plppLr
7.70z / 220ar

7.70z / 220gr




Choose our guality Fumage

Gourmet spices to bring subtle aromas and
defined favors to your culinary spectrum.
Available in glass contaners and sacks.
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B0 leaf pouder redano Posehary parsicy
1.580z / 45gr 0.880z / 25gr 0.520z / 15gr 1.050z / 30gr 0.880z / 25gr

CUMIN o PAPRIKA
COMINO : = PAPRIKA

GomplEte Seasohing Gahih Dricd ghioh Plpriti GUrliC Powgtr
3.520z / 100gr 2.110z / 60gr 2.110z / 60gr 1.560z / 50gr 2.640z / 75gr



Spily SHie

Paprika/ Chili Pepper/

Garlic flakes/ Onion/ Cumin/
Parsley/ Oreganum
1.760z / 50gr

grill Favar
Chili pepper/Oregano
Cumin/ Parsley/ Onion

Sugar & Cinnamon
1.410z / 40gr

special flavor's

Inspired by the vast chromatic varia-
tions of the Mola, we've created com-
binations of herbs and spices in such a
way that they enhance your food,
making one aware of the subtle and
unexpected flavors and aromas depen-
ding on the dish and method of
cooking, be it slow, fried or barbecued.

VERIFIED

Ih lave (uifi garlic
Minced garlic/
Garlic flakes
Onion/ Parsley
2,640z / 75gr

Maha tia

Bay leaf/ Oregano
Thyme/ Parsley/ Garlic
0.770z / 22gr



SPECIALTY COFFEE

FAS [ COUNTRY Fanoma
UBICACION [LOCATION Chariqud
ALTTUD 7 ALTITUDE 1500 mis
TOPOGRAHA / Meontaiosa)
TOPOGRAFHY Mawnhaincus
TEMPERATURA /TEMPERATURE UTE 14
HUMBDAD / “B0%
HUMIBITY
TUESTE [DEGREE Medic Cscura/
Madium Roashers
TAMARD DE +1é
GRAMG f 3ITE
FRAGANCIA [FRAGANCE Intenso / Intense:
SABOR FLAVOUR Futrte | Hight
ACIDET JACIDITY Altar Hight
CUERPC) /BODYT Alta / Hight
DULTURA [SWEETNESS Boja / Low
BALANCE /BALANCE Bueno [ Good
TATA JCUP Umpia / Clean
VARIEDAD /VARIETY Cotual & Cabura
PALS f COUNTRY Panama
UBICACION /LOCATION Chiriqul
ALTITUD f ALTITUDE 1500 mis
Toragany o
TEMPERATURA, [TEMPERATURE 1625 C
HUMEDAD / +80%
HUMIDITY
TUESTE /DEGREE - (Lgsrof
FRAGANCIA [FRAGANCE Jazminy oleos/
MARCAMAO et S
ACIDEL [ACIDITY AN/ Hight
CUERPO /BODY Medio / Hight
DULTURA /SWEETHESS Bésica / Basic
BALANCE /BALANCE  Muy Bueno | Very Good
TAZA fCUP Lmpia / Clean
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fumage

COURMET

(Nt (ukeat SEnolia 3
17.630z / 500gr : -

Witk Spikatw and Tomas
17.630z / r
rq-. 500g

Ihtedral infant pastine
17.630z / 500gr
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DISPLAY SHIPPER
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Display designs tailored
to our clients



CERTIFICATIONS




USA
1530 W Sam Houston PKwy N,
Houston 77043/ Unit 117
+1 (832) 831 4937
emilio@fumage-gourmet.com

Panama:
Inversiones Makapanas. A
+(507) 8317 817
info@fumage-gourmet.com

Colombia:
Fumage Gourmet Colombia
+(57) 310 773 1302
colombia@fumage-gourmet.com

Guatemala:
De Vela Investments §.A
+(502) 3176 8530
ofto.orellana@devela.com.gf

To purchase, contact your sales representative, or contact at
Jeff@fumage-gourmet.com / +1(281)2532548

www.fumage-gourmet.com
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